Sesame-Ginger Tofu and Mushroom Kebabs
(adapted from Fine Cooking, Aug/Sep 2010)

* Make sure to leave yourself at least 30 minutes for the mushrooms and tofu to marinate.
1 14oz. package of extra-firm tofu

¼ cup reduced sodium soy sauce

3 tbsp. rice wine (I sometimes use cooking sherry which comes in a bottle in the vinegar section of the grocery store)

3 tbsp. hoisin sauce

2 tbsp. vegetable oil

2 tbsp. sesame oil

2 tbsp. chopped fresh ginger

1 tbsp. honey

40 small button mushrooms (if the mushrooms are too big they won’t cook fully on the grill, if they’re too small they will split when threaded on the skewers)
2 bunches of green onions (white and light green parts only), cut into 40 1-inch pieces (I sometimes use the dark green parts if I don’t have enough and they taste fine)
1 large orange

8 12-inch wooden skewers, soaked in water for at least half an hour 

Put the skewers in a baking pan or juice jug filled with water and soak for at least half an hour so they don’t burn on the grill.

Open the tofu package and drain out the water, using a bit of gentle pressure to get as much water out of the tofu as you can without cracking it.  If you want to be really thorough, put the tofu on a paper towel on a plate and put a heavy pot on top of it to press out more water.  Cut the tofu into 40 cubes.

Clean and trim the ends of the mushrooms.  In a large bowl, whisk the soy sauce, rice wine, hoisin sauce, vegetable oil, sesame oil, ginger and honey.  Add the mushrooms, tofu and green onions and stir gently to coat with marinade.  Marinate at room temperature for at least half an hour.

Trim the ends of the orange.  Cut it into quarters and then cut each quarter into 6 slices, yielding 24 slices.  Pre-heat the BBQ.
Thread the tofu, mushrooms, orange and green onion onto the skewers in an alternating pattern.  It doesn’t really matter what the order is but the orange gives the tofu a nice flavour if the two are side by side on the skewer.  There should be enough for 5 pieces of tofu, 5 mushrooms, 5 pieces of green onion and 3 orange slices per skewer.

Set the BBQ on low heat.  Spray the grill with non-stick cooking spray.  Grill the kebabs directly on the grill over low heat for about 10 minutes, flipping after 5 minutes.  

Optional: While the kebabs are being grilled, pour the remaining marinade into a small pot and bring to a medium-high heat.  Reduce the heat and simmer gently until the sauce reduces slightly.  This can be used as a dipping sauce for the kebabs, if desired.
